Attorney Docket No.: 90295 

INTffKSPKOFICATION: 



Please delete Table 1 on page 8 and replace with the following 
(Marked-Up Version): 

Table 1 



Example 
No. 


Mixture of 
wheat gluten 
flour and wheat 
flour 


Crude protein % 
provided by the mixture 
of wheat gluten flour and 
wheat flour 


Oat flour 


Texture 


Parts by Weight 


Parts by Weight 


Parts by Weight 


Fii mncss 
g/cm 2 


ouLiuncss 
g/cm 2 


1 


10 


8 


90 


1320 


412 


2 


70 


12 




2034 


449 


j 


60 


40 


2053 


421 


4 


50 


50 


2054 


429 


5 


40 


60 


2011 


429 


6 


30 


70 


2036 


437 


7 


20 


80 


1952 


421 


8 


15 


85 


1945 


434 


9 


70 


16 


30 


2761 


393 


10 


60 


40 


2717 


395 


11 


50 


50 


2708 


364 


12 


40 


60 


2706 


398 


13 


30 


70 


2634 


387 


14 


20 


80 


2669 


373 



(Clean Version): 

Table 1 



Example 
No. 


Mixture of 
wheat gluten 
flour and 
wheat flour 


Crude protein % 
provided by the 
mixture of wheat 
gluten flour and wheat 
flour 


Oat flour 


Texture 


Parts by 
Weieht 


Parts by Weight 


Parts by Weight 


Firmness 
p/cm 2 


Stickiness 
g/cm 2 


1 1 


10 


8 


90 


1330 


412 


2 


70 


12 


30 


2034 


449 


3 


60 


40 


2053 


421 


4 


50 


50 


2054 


429 


! 5 


40 


60 


2011 


429 


6 


30 


70 


2036 


437 


7 


20 


80 


1952 


421 


8 


15 


85 


1945 


434 


i 9 


70 


16 


30 


2761 


393 


10 


60 


40 


2717 


395 


11 


50 


50 


2708 


364 


! 12 


40 


60 


2706 


398 


13 


30 


70 


2634 


387 


1 14 


20 


80 


2669 


373 



2 



Attorney Docket No.: 90295 

Please delete Table 2 on page 9 and replace with the following 
(Marked-Up Version): 



Table 2 



Examples 


Sensory Score 


Texture 


Turbidimeter 


No. 


Crude 
Protein 


Turbidity 


Chewability 


Elasticity 


Firmness 

, 2 

g/cm 


Stickiness 
G/cm 2 


NTU 


15 


6% 


5 


1 


1 


13625 


453 


56.3 


16 


8% 


5 


2 


1 


1673 


433 


50.2 


17 


10% 


5 


3 


2 


2054 


426 


30.1 


18 


12% 


4 


3 


3 


3124 


412 


34.1 


19 


14% 


3 


3 


3 


3674 


401 


30.5 


20 


16% 


2 


3 


3 


4122 


393 


31.2 


: 21 


18% 


2 


4 


4 


4512 


400 


29.8 


; 22 


20% 


2 


5 


5 


4965 


397 


28.5 



(Clean Version): 

Table 2 



Examples 


Sensory Score 


Texture 


Turbidimeter 


No. 


Crude 
Protein 


Turbidity 


Chewability 


Elasticity 


Firmness 
g/cm 2 


Stickiness 
G/cm 2 


NTU 


15 


6% 


5 


1 


1 


1365 


453 


56.3 


16 


8% 


5 


2 


1 


1673 


433 


50.2 


17 


10% 


5 


3 


2 


2054 


426 


30.1 


18 


12% 


4 


3 


3 


3124 


412 


34.1 


19 


14% 


3 


3 


3 


3674 


401 


30.5 


20 


16% 


2 


3 


3 


4122 


393 


31.2 


21 


18% 


2 


4 


4 


4512 


400 


29.8 


: 22 


20% 


2 


5 


5 


4965 


397 


28.5 



Respectfully submitted, 
WELSH & KATZ, LTD. 

Gerald T. Shekleton 
Registration No. 27,466 



Date: Eebmary 4, 9004 
WELSH & KATZ, LTD. 
120 South Riverside Plaza 
22nd Floor 

Chicago, Illinois 60606-3913 
Telephone: 312/655-1500 



3 



